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Subject:  "NEWS  NOTES  FROM  WASHINGTON."  Information  from  the  Office  of 
Information,  U.   S.  Department  of  Agriculture. 
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This  week's  Washington  letter  reports  some  recent  discoveries  about 
familiar  foods.     Here  is  last-minute  news  from  the  Department  of  Agriculture 
concerning  such  common,   everyday  foods  as  onions  and  apples  and  rice. 

Our  correspondent  writes;     "These  plant  scientists  --  what  curious 
facts  they  do  "bring  to  light.'     Speaking  of  light,  have  you  heard  what  they 
have  found  out  about  onions  and  light?    Maybe  you  never  suspected  the  onion 
of  "being  temperamental,  but  Dr.  Roy  Magruder  reports  that  onions  are  very 
fussy  about  the  amount  of  daylight  they  have  to  grow  in.     Some  varieties 
thrive  when  days  are  long;  others  prefer  less  light. 


"Dr.  Magruder  finds  that  day-length  is  one  of  the  chief  factors  decid- 
ing the  adaptability  of  onion  varieties.     This  explains  why  Bermuda  onions 
will  grow  successfully  only  in  the  South,  while  winter  storage  varieties  will 
grow  only  in  the  North  —  a  problem  that  has  long  been  a  puzzle  to  seedsmen 
and  onion  growers. 

"Using  equipment  by  which  he  could  artificially  lengthen  or  shorten 
the  day,  Dr.  Magruder  found  that  Bermuda  onions  start  forming  their  bulbs 
when  the  day,   from  sunrise  to  sunset,   is  between  10  and  12  hours  long.  But 
he  found  that  winter  varieties  of  onions  need  13  hours  or  more  of  light 
to  form  their  bulbs.     As  onions  usually  are  not  planted  in  the  North  until 
after  the  days  are  13  hours  long,  Bermudas  planted  in  the  North  ripen  down 
before  they  reach  the  right  size  for  marketing.     And  winter  or  storage  onions 
planted  in  the  South  when  the  days  are  of  the  right  length  for  them  —  that 
is,  when  the  days  are  13  hours  long,   find  the  weather  too  hot.    By  the  time 
the  days  are  long  and  hot,  the  crop  is  too  heavily  infested  with  thrips  and 
disease  to  make  normal  bulbs.     Dr.  Magruder  has  also  found  that  onion  vari- 
eties from  northern  Europe  generally  are  unadapted  to  even  Northern  States 
because  they  need  longer  days.     Even  under  the  most  favorable  conditions, 
none  except  the  earliest  of  the  northern  European  varieties  mature  suffi- 
ciently in  this  country. 

"The  North  and  South  dividing  line  in  this  country,  below  which  winter 
varieties  rarely  make  a  satisfactory  crop,   extends  approximately  along  the 
southern  borders  of  North  Carolina  and  Tennessee,  through  the  center  of 
Arkansas,  Oklahoma,  New  Mexico,  and  Arizona  to  the  west  coast  slightly  south 
of  Bakersfield,  California. 
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"So  much  for  onion  news.    Now  let  me  tell  you  ahout  a  new  apple-juice 
concentrator  which  holds  the  apple  '"bouquet1  and  natural  flavor  in  the  juice. 
This  is  a  new-type  concentrator,  designed  at  the  Department-of-Agri culture 
f ruit-and- vegetable-byproducts  laboratory  at  Pullman,  Washington.     It  traps 
the  vapors  from  apple  juice  as  it  concentrates  the  juice  and  then  condenses 
those  vapors  so  that  they  can  combine  again  with  the  juice  to  restore  the 
natural  bouquet  and  flavor.     The  way  the  new  device  works  is  this:  Vapors 
from  apple- juice,  heated  while  flowing  through  a  steam- jacketed  tube,  are 
passed  on  to  condensers,  to  remove  most  of  the  water,  and  finally  to  a  trap, 
packed  in  a  salt-ice  mixture.     Here,  most  of  the  volatile  flavors  are  con- 
densed.    The  juice  again  circulates  until  it  reaches  the  right  concentration. 
By  this  method,  apple  juice  may  be  highly  concentrated  without  going  to  sugar 
or  caramelizing.     The  finished  product  with  its  natural  "bouquet  and  flavor 
may  be  used  for  fountain  drinks,  table  sirup,  jams,   jellies,  preserves,  and 
confectionery.     It  makes  another  market  for  apples  too  ripe  for  shipping  and 
those  slightly  bruised  or  blemished. 

"Now  for  some  news  for  the  housekeeper  who  wants  to  make  a  good  buy 
when  she  purchases  rice.     Men  in  the  Bureau  of  Agricultural  Economics,  who 
have  been  grading  rice  by  official  standards  for  9  years,   tell  me  that  you 
need  to  know  both  grade  and  variety  when  you  buy  rice.     The  variety  of  the 
rice  indicates  its  choiceness  as  food  and  also  the  length  of  time  it  will 
need  for  cooking.     Some  varieties  will  cook  in  a  very  short  time;  others  need 
longer.     As  for  the  grade  of  the  rice,   that  indicates  quality  and  also  influ- 
ences the  price.     Rice  is  usually  sold  to  dealers  by  grades,  but  the  home 
shopper  may  not  always  have  this  information. 

"You  may  be  interested  to  know  that  brown  rice,  white  rice  and  'broken' 
rices  all  have  separate  grading.     Broken  rices  are  used  chiefly  in  industrj;- 
but  the  official-graders  say  that  when  cleaned,  these  rices  are  just  as  edi- 
ble as  the  whole  grains,  though  not  so  attractive  in  appearance  after  cooking. 
The  way  rice  is  graded  depends  principally  on  how  clean  it  is,  how  free  from 
mixture  with  other  varieties,  and  on  the  number  of  whole  kernels.     For  exam- 
ple, the  top  grade  of  white  rice,   called  Extra  Fancy  or  U.S.  Io.  1,  consists 
of  well-milled,  whole  kernels,  white  or  creamy  in  color,  practically  no  broken 
kernels,  and  no  foreign  material  mixed  with  the  rice.  The  next  grades  of 

white  rice  —  called  Fancy  and  U.S.  No.   2  or  Extra  Choice  and  U.S.  No.   3  — 

may  have  more  defects  with  greater  allowances  from  grade  to  grade 
downward.     ...  .,  .  .  ..... 

The  wholesale  price  of  rice  varies  with  the  variety  and  grade.     The  retail 
price  is  affected  by  these  and  other  factors,  but  here  are  a  couple  of  facts 
worth  noting.     Bulk  rice  is  always  cheaper  than  rice  in  packages,  and  large 
packages  cost  less  per  pound  than  small  ones. 

"Perhaps  you  would  like  me  to  list  the  different  grades  of  white  and 
"brown  rice.     White  rice  has  6  grades:     Extra  Eancy  or  U.S.  No.  1;  Eancy  or 
U.S.  No.   2;  Extra  Choice  or  U.S.  No.   3;   Choice  or  U.S.  No.  k;  Medium  or 
U.S.  No.  5;  and  Sample.     Rice  of  any  of  these  grades  is  wholesome  for  food 
except  'Sample'  which  may  or  may  not  be  wholesome,  depending  on  the  condition 
of  the  rice.     As  for  brown  rice,  that  has  k  Federal  grades:     Extra  Fancy; 
Fan  cy ;   Cho  ice;  and  Sampl e . " 

That  concludes  today's  letter  from  the  Department  of  Agriculture  in 
Washington,  E.  C. 
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